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Ustiiis^Leiaiffis- 

Claims 1-4 (canceled). 

ClaimS*— presented): A method of making a frozen concentrated liquid whole 

collating the egg and which are effective for removing water from the egg to provide a 
-agulat^th^g ^^^^ov^t percent water, and 

concentrated hqmd whole egg h g ooncentra ted liquid whole 

freezing the concentrated liquid whole egg to pro 

egg. 

i „ cm t^V The method as recited in claim 5, wherein the egg is 
Claim 6 (previously presented). J. nc meinuu 

pasturized before or after concentration. 

i «^-iv The method as recited in claims 5 or 6, wherein the 
Claim 7 (previously presented). THememoo as 

. ^ * . _ r .- r - t , 1T . c 0 f fr om about 1 O F to about -10 f to 
concentrated liquid whole egg is frozen at a temperature of trom ao 

provide the frozen concentrated liquid whole egg. 

Claim 8 (previously presented): A method of making a frozen concentrated liquid wh ole 
etz2 the method comprising: 

water from fa. liquid whoto egg such ft« the egg wlU have from about from about 33 A <° about 
4, weight percent sola*, from about 5, ,0 about 67 weigh, percent watt, and a vrscostty a. about 
40-F Of from about 1 ,000 to about 5,000 eps to provide a concentrated liquid whole egg; and 

Cgg- 

CUdm 9 (previously presented): The method as recited in claim 10, wherein the fimnd 
whole egg is heated tor abou, 24 seconds to about 30 seconds a. a fempetatum of ft- about 
105T to about 130'F. 
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Claim lofprevioualy ^ ^^ mM *"*Z*TZ,*. 
provide the frozen concentrated liquid wlole egg. 

Cain, U Cprevrou^P—l 1M— 
egg is pasturizcd before or after concentration. 

Claim 12 (previously presented): A method of making a frozen concentrated liquid 

whole egg, the method comprising: 

heanng liquid whoie egg for a toe and temperature wnicn are effective for no. 

A at to egg wmbe concentrated from about 1.5 to about 2.1 toea to provide a concentrated 
liquid whole egg; and 

facing the concentrated liquid whole egg to provide a frozen concentrated liquid whole 

egg- 
Claim 13 (previously presented): The method as recited in claim 12, wherein the 
concentrated Uquid whole egg is frozen at a temperature of from about -10T to about 10T to 
provide the frozen concentrated liquid whole egg. 

Claim 1 4 (previously presented): The method as recited in claim 1 2, wherein the Uquid 
whole egg is heated for about 24 seconds to about 30 seconds at a temperature of from about 
105*F to about 130*F. 

Claim 15 (previouslypresented): The method as recited in claims 12, 13 or 14, wherein 
the egg is pasturized before or after concentration. 

Claim 16 (previously presented): The method as recited in claims 12, 13 or 14, wherein 
the egg is concentrated to a solids level of from about 33 to about 49 weight percent and a 
at about 40T after thawing of from about 1,000 to about 5,000 cps. 
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Claims 17-27 (canceled). 

♦ hv a method of making a frozen concentrated liquid 
Claim 28 (previously presented). A method ot maxi s 

Whole egg, the method ^mg: ^ 

whole egg such that the egg win n j« Mlitv at about 40T of from 

5 olids from about 51 to about 67 weight percent water, and a vtscos ty at about 

--zzz:zr^~~-~~ 



egg* 
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Claim 29 (previoualy presented): The tnedtod . reeited in elaitn 28, whereto*, -yd 

conceal U^d who.e egg ^ *- - a MVM of fiom about -10 F to about 10 F to 
provide the frozen concentrated liquid whole egg. 

Cain. 31 (previously presented): The roethod as recited to daitos 28 « 29, — after 

„ f concentrotod egg, less than about 10 E. eo,i and coUtorros per gram of concentrated egg. 
negative salmonella© and negative listeria. 

Claun 32 (previous,, presented): The tnefttod aa recited in eiaints 28, 29 „, 30 wherein 
ta egg ,» pre-hestod to a temperature of a, leas. 130? before the egg is passed through the plato 
heat evaporator. 

Claims 33-39 (canceled). 
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Claim 40 (previously presented): The method as recited in claims 5 or 6 wherein the 
concentrated egg has from ahout 67 weight percent to about 51 weight pereent water. 

Please add the following new claims. 

4! (new) A method of making a concentrated liquid whole egg, the method comprising: 
pasteurizing liquid whole egg in either concentrated or non-conceutrated form to provide 
a liquid egg having has less than about 1000 plate count per gram of liquid egg, less than ahout 
10 E coli and coliforms per gram of liquid egg, negative salmonellae and negative listeria, 

preheating the liquid egg before or after pasteurization to a temperature of at least 1 00°F 

to provide a preheated liquid egg; 

evaporating water from the preheated liquid whole egg by passing a film of the preheated 
liquid whole egg over a heated surface to heat the liquid whole egg for a time and temperature 
which are effective for removing water from the liquid whole egg to provide a concentrated egg 
such that the concentrated egg will have from ahout from about 33% to about 49 weight percent 
solids, from about 5 1 to about 67 weight percent water, the temperature difference between the 
egg and heated surface not more than 6<T, the water in the preheated liquid whole egg being 
evaporated in more than one stage of heating, each stage resulting in a concentrated egg with a, 
increased solids content, the concentrated liquid whole egg having less than about 1000 plate 
count per gram of concentrated egg, less than about 10 E. coli and coliforms per gram of 
concentrated egg, negative salmonellae and negative listeria.. 

42. (new) The method as recited in claim 41 wherein the heated surface in each stage has 
a temperature of from 105° to 130°F. 

43. (new) The method as recited in claim 42 wherein each stage is from 8 to 10 seconds. 

44. (new) The method as recited in claim 41 wherein water is removed from the 
preheated liquid whole egg for a time and temperature to provide the concentrated egg with a 
viscosity at about 40°F of from 1000 to 5000 cps. 
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45 (new) The method as recited in claim 42 wherein water is removed from me 
preheated liquid whole egg for a time and temperature to provide the eoncentrated egg with a 
viscosity at about 40°F of from 1000 to 5000 cps. 

46 (new) The method as recited in claim 43 wherein water is removed from the 
preheated liquid whole egg for a time and temperature to provide the eoncentrated egg with a 
viscosity at about 40°F of from 1000 to 5000 cps. 

47 (new) A method of making a concentrated liquid whole egg, the method comprising: 
preheating liquid whole egg to a temperature of at least 100°F to provide a preheated 

liquid whole egg; 

evaporating water from the preheated liquid whole egg bypassing a film of the preheated 
liquid whole egg over a heated surface to heat the liquid whole egg for a time and temperature 
which are effective for removing water from the liquid whole egg to provide a concentrated egg 
such that the concentrated egg will have from about from about 33% to about 49 weight percent 
solids, from about 51 to about 67 weight percent water, and a viscosity at about 40*F of from 
l,000 to 5,000 cps to provide a concentrated liquid egg, the temperature difference between the 
egg and heated surface not more than 6°F, the water in the preheated liquid whole egg being 
evaporated in more than one stage of heating, each stage resulting in a concentrated egg with an 
increased solids content, the concentrated liquid whole egg having less than about 1000 plate 
count per gram of concentrated egg, less than about 10 E. coli and coliforms per gram of 
concentrated egg, negative salmonellae and negative listeria.. 

48. (new) The method as recited in claim 47 wherein the heated surface in each stage has 
a temperature of from 105° to 130°F. 

49. (new) The method as recited in claim 48 wherein each stage is from 8 to 10 seconds. 

50. (new) A product made by the method of claim 41 . 

5 1 . (new) A product made by the method of claim 47. 
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